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QUESTION  BOX:  ANSWERS  FROM : 

How  wash  corduroy?  Home  economists  of  the  U.  S. 

How  stretch  butter?  Department  of  Agriculture 

Use  sorghum  sirup  in  cookies? 

— ooOoo — 

More  home  problems  are  in  today's  mailbag — how  to  wash  corduroy — how  to 
make  the  butter  go  farther — and  whether  or  not  you  can  use  sorghum  sirup  in  baking 
in  place  of  molasss.     The  replies  from  home  economists  of  the  U.  S.  Department  of 
Agriculture  are  all  encouraging. 

Let's  take  the  question  about  washing  corduroy  first.  "My  daughter  has  a 
cotton  corduroy  suit  left  over  from  last  winter.     It's  in  good  condition  but  some- 
what soil  3d.    Could  I  wash  it?" 

The  home  economists  say  that  normally,  washable  corduroy  garments  have 
labels  giving  special  instructions  for  washing.     If  you  did  not  keep  these  direc- 
tions and  you  are  not  sure  whether  the  color  will  hold,  try  to  find  a  place  where 
you  could  get  a  small  sample  off  the  suit  to  try. .. trimmings  from  shortening  the 
suit,  or  a  piece  from  a  wide  seam  or  inside  a  pocket.    Or  sponge  a  place  on  the 
inside  of  the  belt  that  would  not  show  if  the  color  ran. 

Cotton  corduroy  needs  gentle  washing.    U^e  lukewarm  water  and  mild  suds. 
The  corduroy  is  bulky,  so  use  plenty  of  suds.     Squeeze  the  water  through  the  fab- 
ric, but  don't  twist  it,  rub,  or  mash  it.     If  the  garment  is  very  soiled,  work  it 
up  and  down  in  the  suds... or  even  in  two  sudsy  waters... but  don't  rub. 

Rinse  in  lukewarm  wa.ter  two  or  three  times.     Then  lift  the  suit  from  the 
water,  out  don't  wring  it.     Put  coat  and  skirt  on  separate  hangers  to  dry  in  shape, 
with  the  water  running  down  the  nap.     Dry  out  of  doors  in  a  stiff  breeze  if  you 
can. 
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drying  will  naturally  be  slow,  since  you  can't  wring  any  of  the  water  out. 
When  the  suit  is  practically  dry,  brush  it  well.    Brush  with  the  nap  of  the  fabric, 
to  help  smooth  it  down.     If  you  press  corduroy,  iron  it  on  the  wrong  side,  over  a 
thick  towel.     Steam  irons  are  fine  for  pressing  corduroy. 

The  next  question  comes  from  a  homemaker  who  says  her  problem  is  not  giving 
ration  points  for  butter,  but  finding  any  butter  in  the    stores  to  buy  after  she 
gets  homo  from  her  work.     What  little  butter  the  grocer  has,  she  says,  he  sells 
out  early  in  the  day.     So  she  asks:  "Am  I  depriving  my  family  seriously  if  we  have 
to  go  without  butter  sometimes?     And  what  spreads  can  I  use  for  sandwiches  or  table 
meals  to  take  the  place  of  butter?" 

The  nutritionists  say  that  some  fat  is  definitely  needed  in  all  diets,  but 
you  can  get  part  of  this  fat  in  many  foods.     So  you  don't  have  to  serve  a  large 
amount  of  butter  to  supply  it.     There  are  other  palatable  and  nutritious  fats  to 
^urn  to  when  the  grocer  is  out  of  butter.    For  spreads  for  sandwiches  on  bread 
you  can  use  fortified  oleomargarine,  peanut  butter,  mayonnaise  and  other  salad 
dressings.    For  further  variety,  use  drippings  from  cooked  meat  or  rendered  poultry 
fat,  flavored  with  salt  and  a  little  chopped  onion.     You  can  also  make  cooked 
aalad  dressings  with  some  of  these  fats,  thickening  them  with  flour  and  seasoning 
with  vinegar,  onion  or  garlic,  salt  and  pepper. 

Among  the  alternates  for  fat  foods  you  may  find  grain  products  listed,  also 
sugars,  sirups,  fatter  meats  and  peanut  butter.    Some  of  these  "alternates" 
contain  no  fat,  but  they  are  energy  foods  that  supply  calories.     A  little  fat  has 
a  lot  of  calories,  you  know.    So  if  you  supply  calories,  you  are  making  up  for 
fats  to  a  certain  extent. 

Now  about  actually  making  the  butter  go  father.    Perhaps  you  haven't  tried 
tne  trick  experienced  housekeepers  use.     They  mix  butter  with  milk,  or  with  milk 
^  gelatin,  and  whip  the  mixture  until  it  is  smooth  and  creamy.     Doing  this  doesn't 

• 


-  3  - 

produce  any  more  "butter,  but  it  makes  what  you  have  spread  on  more  slices  of 
bread.    Use  it  promptly  since  it  may  get  a  "cheesy"  taste  if  kept  too  long.  In 
any  case  your  butter  will  spread  more  smoothly  and  efficiently  if  you  soften  it 
slightly  or  cream  it.    But  don't  melt  it... the  flavor  will  change... and  "bread  will 
actually  soak  up  more  melted  "butter  than  if  you  simply  cream  it. 

To  serve  "butter  thriftily,  cut  smaller  pats,  half  as  large  as  you  used  to, 
and  urge  the  family  to  help  themselves  only  to  what  they  will  eat.    Using  "bread 
and  butter  plates  enables  you  to  save  clean  leftover  bits  of  butter  for  the  "cooking 
cup"     whereas  butter  on  the  edge  of  a  warm  dinner  plate  soon  melts  and  is  often 
wasted.    Serve  butter  only  where  the  flavor  counts  most  in  your  household.  Some 
like  it  best  on  breakfast  toast,  and  some  on  garden  vegetables. 

Make  gravies  more  often  from  extra  meat  drippings,  and  encourage  everyone 
to  eat  bread- and- gravy,  or  gravy  on  potatoes,  grits,  rice,  biscuits  or  toast. 
You  might  serve  extra  gravy  at  another, meal  to  extend  meal  flavor.    When  you  have 
gravy  in  a  meal,  you  don't  need  butter  to  put  on  the  bread.     The  same  is  true  of 
salads  with  rich  dressings  like  mayonnaise  and  cooked  salad  dressings.    Dry  thin 
oven-toasted  bread  or  crackers  go  best  with  such  salads,  and  you  don't  need  butter. 

Jains,  jellies,  marmalades,  fruit  butters  and  other  preserves  help  to  make 
the  bread  moist  and  flavorful,  and  again,  no  butter  is  necessary. 

There's  time  for  one  more  question  today.     "Can    I  make  oatmeal  cookies 
using  sorghum  sirup  instead  of  molasses?    The  kind  I  mean  have  raisins  and  peanuts 
in  them." 

The  home  economists  say  that  you  can  use  sorghum  sirup  instead  of  molasses 
without  changing  your  recipe  in  any  way.    Just  substitute  cup  for  cup  of  sorghum 
sirup.    Cookies  containining  nuts  and  raisins  and  sirups  need  to  be  baked  in  a 
moderately    hot  oven... 375  to  400  degrees  Fahrenheit.     They  scorch  easily  in  a. 
-otter  oven.    Take  them  off  the  cookie  sheet  while    they're  still  hot. 
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